Innovación y diseño de productos de panificación mediante análisis conjunto. by Muro Barbarin, Usua
  
In
gl
és
 (
o
b
lig
at
o
ri
o
)  
In
ge
le
sa
 (
n
ah
it
ae
zk
o
a)
 
FC
EE
_T
FE
 
 
 
DESCRIPCIÓN BIBLIOGRAFICA DEL TFE 
IALaren DESKRIBAPEN BIBLIOGRAFIKOA
 
· Grado/Gra
dua  
 
Master/Masterra             
 
   Año       Urtea    Título del TFE                                                                    IALaren Izenburua
   2017 Innovación y diseño de productos de panificación mediante Análisis Conjunto 
Autor    Egilea  
Apellido primero Lehen deitura  Apellido segundo Bigarren deitura  Nombre Izena 
 
    Muro     barbarin    usua 
              Titulazioa 
 
 
Director del adAdministración y dirección de empresas 
 
 
Codirector del TFE                           IALaren zuzendarikidea 
 
 
UPNA/NUP 
 
 
UPNA/NUP             otro/beste bat:
 
Abstract (resumen de 100-250 palabras)                                        Abstract (laburpena 100-250 hitzetan) 
 
 
 
 
  Nowadays, innovation is a regular activity among business because of the incessant 
changes that markets, choices and consumers likes, go through. That is the reason why this project 
analyzes deeply the pattern and the making of a new kind of bread in the “Ogipan” company. 
Conjoint Analysis modeling is used to find out which is the favorite ingredient blend for a selected 
group of consumers who take part in our study shows. Furthermore, we pay special attention to 
the bread´s philosophy and preparation in the selected company. In addition to this, we made an in-
depth review to the human history, as well as to the bread´s history. 
We also study the consumer’s shopping habits of this particular product by making a survey, 
throughout which we know the most popular shopping places, among other important information. 
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